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Serving the freshly prepared, 
flavorful, and authentic cuisine 
of Mexico since 2003 p. 9 




SUNDAY to SATURDAY 

24 HOURS 
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VOTED TOP 
5 DINERS tru 
CITY PAGES 
READERS! 



Espresso Drinks, Smoothies & Fresh Baked Pastries fck*nv Muffin Top Cafe! 
BREAKFAST, BURGERS, FRIES, SHAKES, MALTS, SUNDAES, & BANANA SPLITS 



FEATURING A FULL BAR 


Premium Wells • Spiked Shakes • Hard Floats • Draft Cocktails 
Local Craft Beer • Margaritas • Daiquiris • Classic Cocktails • Full Wine List 







$5 Bloody Marys cund Mimosas During Happy Hour! 


THE BREAKFAST CLU 



The Breakfast Club is FREE and offers you great saving and rewards based 
on your visits to the Nicollet Diner & Muffin Top Cafe. 





























REAL HOSPITALITY. 

Join us for contemporary tavern fare that celebrates the flavors 
of Minnesota. Or belly up to the bar for local beers and spirits. 




1330 Industrial Blvd NE * Minneapolis 


MINN ■PROUD 

HAND FOOD & ^ 

CRAFTED DRINK 








f O m ugeo>egt 

that which is brewed is always beautiful 



NOW OPEN! 


Whether you’re a “pint half-empty” or a 
pint half-full” type of person, Torg has you covered! 
We maintain a pint is always refillable! 


HOURS: 

Wednesday-Thursday 4pm-10pm 
Friday 2pm-llpm 
Saturday 12pm-llpm 
Sunday 12pm-8pm 


8421 University Avenue NE 
Spring Lake Park, MN 55432 

www. torgbrewery. com 


ooo 




WHERE WE ALL CAN MEET 



GALLERIA - EDINA 


-JK 

CALHOUN SQUARE - MPLS 
PRAIRIE CENTER DRIVE - EDEN PRAIRIE IDS CENTER - DOWNTOWN MPLS 
MINNETONKA BLVD - MTKA 
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ARTWORK . JEWELRY. WILD RICE 


BEADING SUPPLIES • CLASSES 


NORTHLAND VISIONS IS A NATIVE OWNED BUSINESS 

Our new gallery and retail space is still a place where one can find treasures of the land, original items made by Native 
people from the Woodland and Plains tribes of the upper Midwest. Come enjoy the art and unique gifts of the northland 


861 East Hennepin Ave, MPLS, MN 55414 • www.northlandvisions.com • Hours M-F 10-6:30pm - Sat 10-5pm 
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URNET 


This is where good food and great friends 
make for the most amazing meals. 


ColdwellBankerHomes.com 

Coldwell Banker Burnet is proud to sponsor City Pages Iron Fork. 


©2017 Coldwell Banker Burnet. All Rights Reserved. Coldwell Banker Burnet fully supports the principles of the Fair Housing Act and the Equal Opportunity Act. Operated by a subsidiary of NRT LLC. Coldwell Banker and the Coldwell Banker 
Logo are registered service marks owned by Coldwell Banker Real Estate LLC. [0 t=t 185809MN_9/17 

©2016 Burnet Realty LLC. All Rights Reserved. Coldwell Banker Burnet fully supports the principles of the Fair Housing Act and the Equal Opportunity Act. Operated by a subsidiary of NRT LLC. Coldwell Banker and the Coldwell Banker 
Logo are registered service marks owned by Coldwell Banker Real Estate LLC. Real estate agents affiliated with Coldwell Banker Burnet are independent contractor sales associates and are not employees of Coldwell Banker Burnet. 
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ST. PAUL’S ORIGINAL SPORTS BAR. 


FULL SERVICE 
KITCHEN 

hOJQVl! 


comma 


TAKE DUR SHUTTLE! 


SHUTTLES TO AND FROM ALL WILD GAMES , 
AND MOST XCEL CENTER EVENTS. 



HO TAPS OF CRAFT 
BEER AND LOCAL 
FAVORITES! 


DOWNTOWN 
ST. PAUL’S 
LONGEST AND 
STRONGEST 
HAPPY HOUR 


MONDAY - FRIDAY 3-7PM 





A 


OPEN MON-FRI 3:00PM-2:00AM, SAT & SUN 12:00PM-2:00AM 

FREE PARKING FOR ALARY’S CUSTOMERS 

MON-FRI AFTER 4PM AND ALL DAY SATURDAY AND SUNDAY 

139 7TH STREET EAST I ST. PAUL, MN | GSI-22H-77I7 I ALARYS.COM 
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ON THE COVER 



See our ad on the opposite page 
for all of our restaurants and locations! 

Pictured: Al Pastor Huarachazo 

Try it at Los Ocampo Mexican Restaurant! 


S RESTAURANT GUIDE October 24 , 2018 











restaurant spotlight 



The Ocampo family has been delivering fresh authentic flavor since 2003. Their creations began 
in Minneapolis on East Lake Street and were met with long lines of masa lovers excited to finally 
have the real authentic taste of Sopes, Huaraches, Tlacoyos, and Quesadillas. They quickly became 
a local favorite and opened more locations throughout the Twin Cities. Today they operate 
different styles of restaurants and can be found in St. Paul, Minneapolis, and Woodbury. They offer 
masa and many other flavorful options at three fast-casual locations in the form of Taqueria Los 
Ocampo, two full-service locations offering a full bar named Los Ocampo Mexican Restaurant, 
one downtown Minneapolis express location named Los Ocampo Express, and a new full-service 
brand in Woodbury, MN called Machete Cocina Mexicana. Catering is another way many have 
discovered the Los Ocampo brand as they consistently accommodate any type of event from small 
lunch meetings to graduation parties and even larger events, like weddings. A great deal of work 
and dedication is what drives this family-owned business to accomplish all that it does. 

Check us out online at taquerialosocampo.com , losocampo.com , 
losocampoexpress.com, and machetecm.com 


TAQUERIA LOS OCAMPO: 

Try the Huarachazo! 

895 Arcade Street, St. Paul, MN 55106 
920 E. Lake Street, Minneapolis, MN 55407 
809 E. Lake Street, Minneapolis, MN 55407 
taquerialosocampo.com 

0@taqueriaslosocampo 

|p(a)taquerialosocampo 

LOS OCAMPO EXPRESS: 

Try the Torta! 

40 S. Seventh Street, Suite 203 
Minneapolis, MN 55402 
loso campoexpress. com 

0@losocampoexpress 

J@losocampoexpress 


LOS OCAMPO MEXICAN RESTAURANT: 

Try the Asada Ocampo! 

1751 Suburban Ave., St. Paul, MN 55106 
615 University Ave. W., St. Paul, MN 55103 
losocampo.com 

Q@losocamporestaurant 

(|)aj|os_ocampo 


MACHETE COCINA MEXICANA: 

Try the Machetazo! 

803 Bielenberg Drive, Suite 108 
Woodbury, MN 55125 
machetecm. com 

O® (amachetecm 



PROHIBITION IN TIJUANA 



MACHETAZO 



TACOS AL PASTOR COMBO 



Photo Credit: ® @mindylish 



























Try Jim’s 
FIVE STAR 

FAMOUS 

French Roast 



LINDEN HILLS 

MALL OF AMERICA 

2730 W. 43rd St. 

1st Floor in Sears 

Minneapolis, MN 55410 

Bloomington, MN 55425 

612-920-6344 

952-854-2883 

CoffeeAndTeaLTD.com 




From classic 
to creative 

both ready-to-wear 
and 

bespoke wedding 
jewelry. 



NEW GILD 

JEWELERS 


Always Extraordinary. 

4250 Upton Ave S Mpls, MN 55410 612.402.0561 www.newgild.com 


FIRST T HURSDA Y 






340 SINGLE MALT 
SCOTCHES & 

130 IRISH WHISKEYS 

We are your experts 
in Single Malt Scotch 
& Irish Whiskey 

CALL TO RESERVE 
YOUR SPOTS TODAY 
612-216-2419 

DETAILS AT 
MERLINSREST.COM 

OPEN 365 DAYS A YEAR 

Plan your holiday parties with us! 

LIVE MUSIC 


Every Saturday 8:30pm • no cover 


3601 EAST LAKE STREET • MINNEAPOLIS • 612.216.2419 • WWW.MERLINSREST.COM 
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IT’S A GOOD DAY 
FOR GOOD FOOD. 


169 NORTH VICTORIA STREET 


SAINT PAUL, MN 


(651)222-3263 JSELBYS.COM 



V v 




GvW 

INTO LOCAL PARKS SINCE 1947 


To 


for helping us give back! 




HOURS Mon-Sat 8am-10pm | Sunday 11am-6pm 
3501 Bottineau Blvd. Robbinsdale, MN 
763-537-9012 | tf RobbinsdaleWineSpirits 


Keg & Case market 
is finally open in 
St. Paul. Here are 
5 things to know 
beforeyougo. 

BY STACY BROOKS 

Keg and Case, the 33,000-square-foot 
food hall housed in a former storage 
building at St. Paul’s Schmidt Brew¬ 
ery complex, opened in September 
after months—nay, years—of eager 
anticipation and rampant specula¬ 
tion. (Remember the big reveal of 
the smoked-meat centric “Revival 
concept”?) 

Here’s what you need to know about 
the Twin Cities’ buzziest new food 
venue. 

5. You can work up an 
impressive sugar high 

Sweet Science Ice Cream is scoop¬ 
ing up organic, all-natural ice cream 
and sorbet (the employee behind the 
counter recommended berry crumble, 
and he didn’t steer us wrong). Rose 
Street Patisserie has a counter with 
chocolates and caramels. Spinning 
Wylde offers cotton candy in grown¬ 
up flavors like limoncello and honey 
rose. House of Halva is selling several 
flavors of halva, a Middle Eastern con¬ 
fection made with sesame and sugar. 
There’s even a little Bogart’s Doughnut 
Co. counter for your brown-butter- 
glazed needs. 

4. But there are some 
healthy options 

In addition to their traditional sweets, 
House of Halva offers two sugar-free 
halvas. Green Bee Juicery serves raw, 
nutrient-dense fruit and vegetable 
juices—we particularly enjoyed the 
Classic, a blend of apple, lemon, and 
ginger. 

J. Some of the food is very 
locally grown 

Honey purveyor Worker B has a 
glass-walled hive on-site, so you can 
watch the bees in action. The shop 
also stocks honey from across the 
state, country, and globe. At Forest to 





HANDCRAFTED 
COCKTAILS & 
WINE LIST ALSO 
AVAILABLE! 


Mondayfundav 


BREWER 
OWNED & 
OPERATED 
BREW PUB 


781 OLD HIGHWAY 8 SW 


NEW BRIGHTON, MN 


651.636.4670 • FIND US ON [J 



Met 

spurt. 

Vodka 




A GOLD 
MEDAL 
WINNERS 

Not only is Her Spirit Vodka 
distilled 6 times and incredibly 
smooth, 50% of the profits g 
back to female entrepreneurs. 

^ )RINK UP AND DO SOME GOOD. 
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SPOON optional ° 

SIPPABLE SOUPS 


Delight required, spoon optional. 

VEGAN • GLUTEN FREE • NO ADDED SUGAR 

SPOONOPTIONALSOUP.COM d) 13 

For a complete list of retailers, visit our website 



We Deliver! 


UPTOWN DOWNTOWN 
SOUTH MINNEAPOLIS 

North Through Downtown • South to Hwy 62 
East to Bloomington Avenue 
West to France Avenue 



72 DIFFERENT SOUPS DAILY 
OPEN SUPER LATE! 

LOCALLY OWNED. 

15 YEARS IN BUSINESS. 


Visit Our Website » 
caffreysmpls.com 

3008 Lyndale Ave South 
Minneapolis, MN • (612) 822-5551 
Open & Delivery • 10:30am - 3:00am 
7 Days a Week 





Family Fmbu\>ly 
Patio Sbatwo 
)6+ Tap options 
Local 


Gapids 


$ - 
ZLVt>. 




SINCE 





JL 


M UL, OUR DRINK 

^ x;«I specials 

/ WILL MAKE 


1 


WILL MAKE 
YOUR HEAD SPIN 

—LITERALLY! 

FOOTBALL SPECIALS 
ON DRINKS & FOOD 


2021 HENNEPIN AVENUE SOUTH • UPTOWN • MINNEAPOLIS 
(612) 870-8183 13 LIQUORLYLES □ ©LIQUORLYLES 
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Lunch • Dinner • Weekend Breakfast 

190 Westfalen ffjilj | Medina, MN 55340 

763.478.3212 | OAKEATERY.COM 



Probiotic Vegetable 

Ferments 


available at most 
Twin Cities co-ops 

(715) 781-4815 

AngelicasGarden. net 


Fork, a wild-food grocer, you can gaze 
through a glass enclosure at an assort¬ 
ment of mushrooms bursting out of 
towering stacks of substrate cubes. 
(This will either strike you as the cool¬ 
est thing you’ve ever seen or kind of 
gross.) 

2. it’s a shopping 
destination, too 

While much of the hype has focused 
on the restaurants and prepared 
food stalls, there are also some great 
items to bring home for later. K’nack 
is an old-school butcher counter 
with smoked sausages, bacon, ham, 
and charcuterie. Gazta & Enhance¬ 
ments sells local and artisan cheeses 
and accompaniments. Hobby Farmer 
has a variety of pickles (try the zesty 
beets) plus switchel, an apple cider 
vinegar-based beverage. Croix Val¬ 
ley Foods offers a selection of bar¬ 
becue sauces and seasonings. And 
there are a few non-food vendors, 
too: Studio Emme is a modern floral 
studio; Evla Pottery sells pottery and 
abstract oil paintings; Hand Mod cre¬ 
ates decor from reclaimed materials. 

7. Be sure to check out the 
view from the mezzanine 

The food hall’s mezzanine level is 
occupied by Clutch Brewing Company, 
which serves a lineup of intriguing 
beers like Outta Style, made with bar¬ 
ley, rice, maize, and oats; and Chrysa¬ 
lis, a “chai Infused RyePA.” Grab a pint, 
settle into one of the vintage-style 
couches, and watch the crowds and 
the mushroom farm below. 

KEG & CASE 

928 W. Seventh St., St. Paul 
kegandcase.com 


New head chef 
brings a taste of 
Texas to Northern 
Coffeeworks 

BY EMILY CASSEL 

The name isn’t incidental: Northern 
Coffeeworks has always been damn 
proud to be a Minnesota shop. 



THURSDAY, NOVEMBER 8 th FROM 6:30pm-9pm 


Over 30 different Red, White & Sparkling Wines! 


Admission includes: Souvenir Wine Glass, 
Appetizers and a Gaming Voucher 

Featuring Boutique Vendors - Shop while you sip! 

TICKETS ARE AVAILABLE AT RUNACES.COM 
$25 in Advance and $30 Day of Event 



FOOD 


MEXICAN 


FOOD TRUCK 
TAKE-OUT 
CATERING 


Bringing Mexican 

to the Twin Cities! 




1237 Larpenteur Avenue West | Roseville 55113 | 651-253-6175 

www.lafamiliatapatia.com 
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*9 ft* ew • • 


but for how long—no one knows! Don’t wait. 




FINE 


Tatiick "Nan 


6603 Queen Ave S • Richfield, MN • 612-722-7911 • PATRICKNAU.COM fj 
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framing solutions 

artbarn52 


unique, innovative, and 
unconventional designs 



We frame anything 
for any one. 

5261 Edina Industrial Blvd 
Edina, MN 55439 | 952.222.0931 

framingsolutionsmn.com 


“Our mission is simple/ 5 their web¬ 
site tells you, “serve amazing, whole¬ 
some, and sustainably sourced coffee 
and food, in a space that reflects the 
beautiful scenery of our home state of 
Minnesota. 55 


SHANTYTOWN 

BAR ft GRILL 


Fitting, then, that new head chef Jake 
Johnson is a native...Texan? 

“I’m trying to kind of fuse the two, 55 
Johnson grins, fully aware he 5 s in a 
place that—geographically and spiritu¬ 
ally—couldn’t be further from his roots. 
“The Texas comes out a little bit. 55 

Since stepping into the one-year-old 
coffee shop’s kitchen in August- 
before, he was a cook at the Bachelor 
Farmer restaurant and then a manager 
at the Bachelor Farmer cafe—there’s 
been an ever-so-slight Southern shift. 
You’ll see it in new dishes like Texas 
Caviar: a summery corn and bean 
salad common in the Lone Star State 
that you won’t see too many places 
around here. (This being Minnesota, 
Johnson’s version also gets cheese 
curds.) And the biscuits on the North¬ 
ern Coffeeworks menu now are an 
adaptation of his mom’s recipe. 

It’s not a total Texas takeover. The 
Cabin Breakfast is a staple; the waf¬ 
fles are sticking around. Offerings 
will continue to stay somewhat con¬ 
sistent but morph seasonally—expect 
sweet potatoes or butternut squash 
to make an appearance in the skillet 
hash soon—along with gingerbread 
and pumpkin bread in the pastry 
case. Baristas have been whipping up 
pumpkin spice lattes (with real pump¬ 
kin puree) this fall. 

Plus: “Being from Texas, I like chili, so 
I’ll probably make a chili.” 

But this will be Texan chili by way of 
Minnesota. “I think what I’m really 
trying to focus on is: local food, local 
purveyors,” Johnson says, name- 
dropping the Fish Guys, Twin Organ¬ 
ics, and DragSmith Farms. (North¬ 
ern’s produce delivery arrives during 
our conversation, and Johnson and 
DragSmith co-owner Maurice Smith 
laugh when they realize they’re 
wearing matching hot-pink T-shirts 
printed with the farm’s name.) 


BLOOMINGTON'S HOT-SO-UTTIE 

LITTLE SECRET. 




WINNER! 

BEST BURGER 


Bloomington 
Sun Current 


WINNER! 


BEST DIVE BAR 

Viewer's Choice 


Why not stop on in for our not-very-small Happy Hour specials, too? 


8512 Pillsbury Ave South • Bloomington, MN • (952) 881-7223 find us: Ki 3c ® 


LtbHIHO TOWER 


ot mu 


Restaurant ieaningtowermpls.com 
& Bar 


BESTn&AM 

MIIMEAPHIS 

SillCC1952 Onty n* freshes! ingredients. 

WE DELIVER EVERYTBDHS 


nmTiuiiJj 


4-6pm&l° 30 ' ,230am 
I DAYS A WEEK! 


I TOWER CO-OP TRIVIA 
EVERY TUESDAY! 

I Prizes for 1st and 2nd Places. 

(You can be the host! 

ffl 


^ 1/2 Price on Wine! 
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NOV 3rd, 2018-FEB 8th, 2019 


The Alumni of Mellencamp Sr. High have learned that their old 
Alma Mater is soon to be demolished. To show their school spirit, 
they're throwing one last all-class reunion, and you're invited. 
It's sure to be the party of a lifetime...if you live that long! 


The Twin Cities’ Original 
jf the^W „ Comedy-Whodunnit 
MYSTERY CAFE Dinner Theater 


North & South Metro Locations | ( 763 ) 566-2583 

WWW.THEMYSTERYCAFE.COM 



New & Used Food Service and 
Restaurant Kitchen Equipment 


Supplies, Small Wares, Table Top, 
Kitchen Ware, Janitorial and 
Miscellaneous Kitchen and Bar Items 

SEE OUR WEBSITE FOR DETAILS! 

www.josfpalen.com 
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AWARD W NN NG 


ETHIOPIAN & ERITREAN 

WEEKEND BUFFET 


High quality, made from scratch, 
and includes authentic Doro Wat! 


Saturday ll:30-3:30pm 
Sunday 12—4:30pm 


512 SNELLING AVE ■ ST. PAUL ■ (651) 493-4324 
OPEN 7 DAYS A WEEK ■ 11AM TO 12AM 



They’re doing burgers on Fridays now, 
with local, house-ground Peterson 
beef, caramelized onions, Cheddar, 
and from-scratch aioli and bread and 
butter pickles on a Patisserie 46 milk 
bun. And Northern hosted its first-ever 
dinner pop-up in late summer, a series 
that will likely continue, with one this 
winter and more as the seasons go on. 

“Just another way to showcase all 
the local farms that we’re using,” the 
Texan says simply. 

And another way to be Minnesota 
proud. 

NORTHERN COFFEEWORKS 

1027 S. Washington Ave., Minneapolis 
612-353-4222; northerncoffeeworks.com 

A pay-whot-you-con 
restaurant is 
coming to south 
Minneapolis 

BY EMILY CASSEL 

In her 15-plus years in food service, 
Anna Wienke has done it all. She’s 
been a server at Morton’s Steakhouse; 
she’s volunteered at St. Stephen’s 
homeless shelter. 

Those roles couldn’t be more differ¬ 
ent-one meant serving sirloins to the 
wealthy, the other, dishing out food 
from tin foil trays. But her big a-ha 
moment came when she decided to 
combine the two. 

“I had waited on millionaires, and the 
thought occurred to me of, like, why 
don’t I wait on these guys like I used 
to wait on millionaires?” Wienke says. 

So, she did. And then? 

“The whole atmosphere of the room 
changed,” she recalls. “It was a beauti¬ 
ful thing. I had no idea that’s what was 
going to happen.” 

Heads lifted; smiles appeared. She 
started applying her fine-dining train¬ 
ing at every service, and wondered 
if other changes might make a dif¬ 
ference, too. What if they moved the 
tables together so everyone sat as a 

CONTINUED ON PAGE 25 ► 



BEST HEALTH 
CONSULTING 
\ SERVICE y 


cruel 


V' CQ.US-O ^ 


0 i *">> 

O Service s-fL 
g Excellence p* 

Award N r. 


HWY36ATHWY61 
above Whitaker Import Cars 
651-228-0632 


2108 LYNDALEAVE. SOUTH 
across from The Wedge Coop 
612-871-7171 


EVALUATION & 
CONSULTATION 
FOR CATS-DOGS 


EVOLUTION PET FOOD 

MAPLEWOOD 


NUTRITION CITY 

UPTOWN MINNEAPOLIS 


ORGANIC NON GMO PLANT PROTEIN 
VEGAN CAT & DOG FOODS AND HEALTH 
CONSULTING SERVICE 

Since 1989 

NEVER 1 Toxic Recall in Evolution Pet Food History! 
There are now 1-2 Toxic Flesh Pet Food-Treat Recalls In 
the US & Canada Every Week** 

• Cleaner, Safer Plant Protein Pet Foods & Treats 

• No Steroid Hormones 

• No Thyroid Stimulating Hormones 

• No Animal Trans fats, No LDL Cholesterol 

• No Chemical Preservatives 

• No Fillers, No Diseased Animal or Fecal Content 

• Made in US, Local MN Co. since 1989 


**Toxic Pet Food Recalls confirmed by Petful.com: 
"The Real Truth About Pet Food.com" 


30 % off 

EVERY DAY AT EVOLUTION 
MAPLEWOOD SHOWROOM 


Disclaimer: E. Weisman trained scientist, former chiropractic acupuncture physician provides supplement applications for internal disease in Dogs, Cats, 
Ferrets, Rabbits, other Non-Humans and Humans. E. Weisman is not a medically qualified veterinarian. He has reviewed much research literature, conduct¬ 
ed 100’s of experiments & worked in 1000’s of Cat-Dog, other Non-Human & Human Cases. E. Weisman provides complementary and alternative human 
health care practices, including nutritional supplements for human applications, and is registered with the Minnesota Dept, of Health. 
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At Hagen’s, We Believe That Providing a Quality 
Experience Is as Important as a Quality Repair 


2800 Lyndale Avenue South 
Minneapolis, MN 55408 
Phone: 612-872-6671 
hagensautobody.com 


Business Hours: 

Monday - Friday: 7am to 5:30pm 
Saturday & Sunday: Closed 


oo 




Firm, sweet & flavorful • Hot drawn butter sauce 


Our chef cut choice graded, 7oz. tenderloin steak with one 6oz. premium hand-selected 
Canadian cold water lobster tail. Includes soup or salad, potatoes, fresh baked rolls and our famous garlic toast. 


CALL FOR RESERVATIONS 507-635-2331 

502 North Main Street * Mantorville, MN I Tour and Banquet facilities available! 
Visit our website for hours and menu I www.HubbellHouserestaurant.com I 13 




SOI EAST 
HENNEPIN AVE 
NORTHEAST 
MINNEAPOLIS 
G12.74G.0304 

EINGERHQF.COM 


■ Wills ' ll 


J SATURDAY AT 11AM 
llUTI SUNDAY AT 10AM 

Coconut Cream French Toast • Rice & Shine 

LUNCH + DINNER 

Cream Cheese & Caramelized Onion Wontons 
icy Ceviche • Pad Thai • Penang Curry with Pork 

PPY HOUR 

TAP BEERS • S4.50 WINE 
HAL COCKTAILS 

Appetizers start at $ 3.50 
Sunday-Friday • 3 to 6pm 
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Family Law 
That Respects 
The Family 


We welcome 
all families 




New Minneapolis 
Location 


Divorce 



Antenuptial 

Agreements 


Parenting 

Schedules 


r 

L 



Paternity 


Child & Spousal 
Support 



Cooperative 

Negotiating 


225 S. 6th Street, Suite 1775 
Minneapolis, MN 55402 
(651) 222-0672 • (612) 286-8537 

www.rleighfrostlaw.com 



R. Leigh Frost law, ltd. 

Family Law that respects the family 































Qtm WINE TASTING 
FRI4-8 SAT 3-7 



BEER TASTING Qfm 
EVERY TUE 4-8 


NORTH LOOP 


WINE & SPIRITS 


LOCATED IN THE HEART OF THE NORTH LOOP 

WE OFFER THOUSANDS OF UNIQUE WINES, 
CRAFT BEERS & FINE SPIRITS 

PLENTY OF FREE PARKING 

WE HOST TASTINGS & CLASSES 
FREE DELIVERY 


NORTHLOOPWINE.COM - 612-338-5393 


218 WASHINGTON AVENUE NORTH MINNEAPOLIS MINN 55401 
OPEN 9AM-10PM MONDAY-SATURDAY, 11AM-6PM SUNDAY 



ENTOKI 

Nicoll. 

612 - 3 / 



i Iri OU 

D^j -- 

)Jm/ L 



|l|ig^ 


^9flbi 

nrai 
















HAND-CRAFTED 
LOCALLY GROWN & PRODUCED 
AWARD-WINNING WINE 
SAVORY FOOD OPTIONS 
FABULOUS EVENTS 


DANCING 

DRAG 


NFLY 

WINERY 



Visit DDWinery.com for our wine list, food menu, and calendar of events. 
Also available on wine lists and retail shelves across MN & Wl! 

2013 120th Avenue | St Croix Falls, Wl 54024 | 715.483.WINE | DDWinery.com 
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EFIANTLY 
STINCT. 


MW’S FIRST CRAFT BREWERY B DISTILLERY F 


ONLYHOO BOTTLES! 

OCT 31 st - HPM-MIDNIGHT 

BENT BREWSTILLERY, ROSEVILLE MN 


RELEASE PARTY 

TAPROOM EXCLUSIVE RELEASE G toVotvl 

BREWER’S RESERVE DARK FATHA ^nMIl|IITf 



so**e SOUTH AMERICAN HEAT 
/Vi ^ BRYN MAWR 


REGIONAL CRAFT BEER 

THOUGHTFUL WINE LIST • CONVENIENT PARKING 


230 CEDAR LAKE ROAD SOUTH MINNEAPOLIS 612-259-8943 


LAMESAMPLS.COM 





ft. feza 


^ . 


EAT & DRINK 


THE N? 2640 

LYNHALL 


GATHER & GROW 


RESTAURANT 


PRIVATE DINING 


KITCHEN STUDIO 


INCUBATOR KITCHEN 
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SPECIALS 

MONDAY-FRIDAY 4PM-6PM 

Rail Drinks 
Glass of Wine 
Beer 

Appetizers 

No additional discounts apply. 



RADISSONRED.COM/MINNEAPOLIS/OUIBAR-KTCHN 
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- MAKE A NIGHT OF IT! 

EVERY WEDNESDAY NIGHT 

NOW THROUGH DECEMBER 26 

7-10 P.M. 



JiUnMui 

a 1 CHAR HOUSE & LOUNGE 

531 7TH STREET W* ST. PAUL 

WWW.MANCINIS.COM 


group? What if food wasn’t served out 
of bulk platters, but was delivered to 
the table? 

It could have ended there, but Wienke 
had more questions. Questions like: 
What if this wasn’t a shelter? What if 
it was a restaurant? 

Soon, those questions will be 
answered by the entirely pay-what- 
you-can Provision Community Res¬ 
taurant, which Wienke plans to open 
in Greater Powderhorn or Nokomis as 
soon as November or December. She’s 
assembled a star-studded board of 
directors that includes Brent Frederick 
of Jester Concepts (Parlour, Borough, 
Monello) and Jared Brewington of the 
recently opened Funky Grits, along 
with nearly a dozen others. 

“There’s so many stories of people who 
have just shown up, who have heard 
somebody else talking about it, who 
are like, ‘What are you talking about, 
and how do I get involved?”’ Wienke 
says. “People have volunteered their 
time... It’s kind of restored my faith in 
humanity.” 




Sweet Taste of 


Childhood 



Try all of our 

9 Gtecut tylcw&iA! 


Spstiwj, Qnxu^e Pop, 

Lcui been n^n^Uincj, 'pxdciieA 
fast ouesi WO yean! 


Ondesi Online! 

215 2nd Ave NW • Spring Grove, MN 55974 

www.springgrovesoda.com 


The idea behind Provision goes 
beyond feeding those in need. It’s 
about eliminating waste by working 
with farms and restaurants to collect 
excess food that would otherwise end 
up in the trash. And there’s a com¬ 
munity component, too: eliminating 
social isolation by making the restau¬ 
rant open not only to those experienc¬ 
ing homelessness, but to everyone. 

The particulars are in the works, but 
the plan is to have prepackaged foods 
(sandwiches, salads) donated by 
partners like the MIA available at the 
Provisions food shelf on Mondays and 
Tuesdays. The full-service dining side 
will open through the rest of the week. 
Different restaurant “sponsors” will 
join with Provision each month—Rus- 
tica Bakery is already on board—and 
will provide food in addition to hosting 
educational “sustainability dinners.” In 
Rustica’s case, specifically, that will 
take the form of a seminar on how to 
best stretch a loaf of bread. 

And Wienke has no doubt that as time 
passes, other local restaurants will be 
on board. 



Happiest Goats Around 


We are dedicated to the Happy Goat Program, which ensures the human 
care of animals. Along with state of the art facilities, we're sure you'll 
taste the award-winning difference a little love and pride can bring. 


LEARN MORE ABOUT US ONLINE and 
LOOK FOR US AT YOUR LOCAL GROCER! 

www.stickneydairy.com | f G+ O © 


The Best Cheese 

COMES FROM THE 
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WEXKrtN EXP£7f /f A , rf 

HI 


Boca 





RESTAURANTE 
MEXICANO 
y CANTINA 


Sunday Brunch I 1flam-2pm 


LIVE Martacbt 
4th Saturday 


www. BocaChicaRestaurant. com 






HAPPY 

GNOME 


This calls for a celebration 

PARTIES | BANQUETS | RECEPTIONS 


ACCOMMODATES UP TO 80 FOR A SEATED DINNER 


OFFERS 56 CRAFT DRAFT BEERS AND A FULL BAR 


PERFECT FOR REHEARSAL DINNERS, PRIVATE PARTIES, 
HAPPY HOURS, OR ANY CELEBRATION YOU’RE PLANNING 




3 

9k * < 


498 SELBY AVE. ST PAUL, MN 55102 651-287-2018 THEHAPPYGNOME.COM 


View our Banquet Menu on our website for an in-depth look at the 
great meal selections we offer for events hosted in the Fireside Room. 
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Bringing Soul Food & 
Music to Minneapolis/ 


20% DISCOUNT 

FOR POLICE & FIREFIGHTERS 


3744 Bloomington Ave I Minneapolis 554071 612.584.3690 

faccbook.com/mamas/icilas 



Hampden Park Co-op 


928 Raymond Ave * St Paul 
Store Hours: M-F: 7-9 * S-S: 9-7 
www.HampdenPark.coop 


Lebanese 

Deli 


sssrumett 

—City Pages Best of the Twin Cities 2017 



641 CLv& TLS. TYlmKeapoliA • (612) 379-4069 

EMILYSLEBANESEDELI.COM # 


“I can’t believe this is something that 
doesn’t already exist in Minneapolis, 
anyway—we’re so about it. Aren’t we 
at the top for per capita giving and 
volunteering?” Wienke asks. (We have 
been, traditionally, and over in Seward, 
Cafe Racer Kitchen already serves free 
lunch once a month.) 

“It kind of seems like a no-brainer.” 


There are 3 
brand-new vegan 
restaurants to check 
out in Minneapolis 

BY EMILY CASSEL 

That vegan revolution we’ve been talk¬ 
ing about ad nauseam? It’s officially 
here. 

Allow us to present the following as 
evidence: In September, three (3) new 
vegan eateries opened in Minneapolis 
in the span of less than two weeks. 

All kale is breaking loose, folks. It’s a 
tarragon takeover. A meatless mutiny. 
A chikken-surgency. A coup d’etaro. 
An excuse to unload all of our worst 
vegetable puns at once. 

Below, we’ve assembled some slightly 
more useful sentences about the 
newbies. 

Seed Cafe 

Open since September 20, Modo 
Yoga’s adjacent vegan cafe has a little 
bit of everything. There are breakfast 
plates and coffee, sandwiches and 
salads, rice bowls and all-day toasts. 
You can sit down for a leisurely plant- 
based brunch, or snag something 
speedy from the Good-To-Go Market¬ 
place. The point is to be “a great res¬ 
taurant that just happens to be plant- 
based,” Modo/Seed Cafe co-owner 
Phil Doucette told us back in April. 

“The popular items people are raving 
about are the Breakfast Sandwich and 
the Chickpea Frittata—both include 
a good amount of our vegan cheese 
aioli,” Doucette adds now. Elsewhere 
on the menu, you’ll find the Legacy 
Wrap, which sounds like hand-held 









C , , DINNER THEATRES 

hanhassen 


952.934.1525 ChanhassenDT.com 


Pink Floyd 

Dark Side of the Moon 

With Jonny James & The Hall of Fames 

Oct ober 26 & 27 JL 

Ambassador Satchmo 
The Music of Louis Armstrong 
With Dennis Spears & 

Debbie Duncan 

OctoTfer 28 


(v 

CONCERT 

p SERIES 

DIN 

Remembering 
Glen Campbell 

With Jeff Dayton 

wWffnber 2 & 3 


niNDisrs 
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COLUMBIA HEIGHTS • MINNESOTA 


TOP VALU 


Wl N E PRICES GOOD THROUGH 11 

/04/18 


Josh Cellars Chard, Rose, Sauv Blanc • 750mL. 


. $8.79 

Josh Cellars Cab, Legacy, Merlot, Pinot Noir • 750mL 


$11.97 

Fish Eye, all available • 750mL. 

.2 for $6.50 

Vendange Chardonnay • 1.5L. 


. $5.97 

Sutter Home Moscato • 1.5L. 


. $6.97 

BEER PRICES GOOD THROUGH 11 /04/18 

Coors & Coors Light • 12oz 24 Pack Cans & Bottles. . 


$17.97 

Michelob Ultra • 12oz 24 Pack Cans. 


$19.97 

Paulaner & Hacker Pschorr • 12 Pack Bottles. 


$13.97 

Indeed, all available • 6 Pack Cans. 


. $8.97 

Fair State, all available • 16oz 4 Pack Cans. 


. $7.97 

Grain Belt Nordeast • 12 Pack Bottles. 


$10.97 

Loon Juice, all available • 6 Pack Cans. 


. $8.97 

Twisted Tea, all available • 12 Pack Cans. 


$11.97 

SPIRITS PRICES GOOD THROUGH 

11/04/18 



New Amsterdam Vodka 80 & Flavors • 1.75L.$15.97 

Ron Diaz White & Dark Rum • 1.75L.$11.97 

Bulleit Bourbon & Rye • 1L.$25.97 

E&J Brandy VS • 1.75mL.$17.97 

Sauza Hornitos Tequila, Reposado & Plata • 750mL.$15.97 

Jagermeister • 750mL.$13.97 

O'Mara's Irish Cream • 1.5L.$12.97 

Fleischmann's Gin • 1.75mL.$12.97 


CENTRAL AVENUE 

4950 Central Ave 
(763) 706-3819 


Sun 11 am-6pm • 
stay up 1 
topva 


37 th AVENUE 

2105 37th Ave 
(763) 706-3813 




Bring in this ad or mention City Pages and get 

10% OFF 

your stay at Best Western Plus Bloomington 
(or) your purchase at JT’s Food & Cocktails 

Best Western Plus Bloomington 1901 Killebrew Drive | Bloomington, MN 55425 
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Best wood fire 
pizzas in town. 


96 Broadway St. N.E. I Mpls, MN 55413 

M-Th 11am-9pm I Fri llam-IOpm • Sat 12pm-10pm I Sun 12pm-9pm 



612-379-3028 |£j 


www.elementpizza.com 



>314 CENTRAL AVE NE 
MINNEAPOLIS, MN 55418 
612-789-7630 

WWW.IMALDINER.COM 


Pad Thai perfection: peanut sauce, 
turmeric rice, seared tofu, and tangy 
slaw with carrot and ginger and garlic. 
The Grown Up Grilled Cheese (spicy 
kimchi and fermented chili sauce on 
sourdough) is billed as “good for your 
gut and your soul.” 

Potentially less good for your gut but 
very good for your soul? Beer and 
wine are on the way: Phil says they’ll 
have their liquor license soon. 

3252-B W. Lake St., Minneapolis 
612-345-7265, seedcafempls.com 

Trio Plant-Based 

After a successful Kickstarter cam¬ 
paign and plenty of pop-ups, Sun¬ 
day, September 30, was the start of a 
three-week grand opening celebration 
for Trio Plant-Based. And not only do 
they have meatless soul food platters, 
and a spread of dairy-free desserts, 
but there are vegan Spaghettios on 
the menu. 

The only thing likely to warm your 
heart more than this comfort food 
menu is the story behind it: Trio’s the 
result of a collaboration between Louis 
Hunter, who was arrested on trumped- 
up protest charges in 2016, and Sarah 
and Dan Woodcock, the couple who 
pressured prosecutors until those 
charges were dropped. Their restau¬ 
rant is dinner-only through the end of 
October, with lunch, then breakfast, to 
follow. 

610 W. Lake St., Minneapolis 
612-326-1326, triop Ian tbased, com 

Vegan East 

Last but not yeast: White Bear Lake’s 
vegan bakery destination is finally 
bringing butterless bliss to Whittier. 
(A plant-based diet must have given 
husband-wife co-founders Sheila and 
Reid Nelson superhuman speed; they 
announced their expansion to Minne¬ 
apolis in May, three months after open¬ 
ing their first location, and debuted in 
the former Ecopolitan space a mere 
four months later.) 

“I think the biggest thing is that we are 
adding several flavors to our menu,” 
Reid told City Pages. “Instead of hav¬ 
ing one flavor of cheesecake, we will 
have four. Same for cookies, where we 



W )jt, . v 

w/chia™ 

I JXtfi rmpvqnt(fix* 


6400 WAYZATA BLVD • GOLDEN VALLEY, MN 
763-595-8771 

JJSCLUBHOUSEMN.COM 


JOIN US FOR WEEKEND BREAKFAST! 
Saturday & Sunday • 10 am to 2 pm 

THE BEST WEEKNIGHT & WEEKEND 

DRINK SPECIALS 

YOUR FOOTBALL HEADQUARTERS 

Watch all major college & professional 
football games with JJ’s 


Clubhouse 


sports bar & grill 



Olive Oil, Balsamic Vinegar, 
Gourmet Food and Giftware 

13551 Grove Drive | Maple Grove, MN 55311 | (763) 657 0857 | Open Daily: 10am - 7pm 

LoveThatOlive.com oo 
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Whether you are indulging in one of our new fall inspired entrees or enjoying our 
award winning sharables at one of our Social Hours, you will find a menu that features 
indigenous Minnesota Food and an expansive selection of local taps and spirits. 


For additional information or to book a reservation 

visitTen01Social.com or call 1 612 376 1000 
f§j] @Ten01 Social JJ@HiltonMinneapolis 


TEN 01 SOCIAL 
HILTON MINNEAPOLIS 

1001 Marquette Avenue | Minneapolis, Minnesota | 55403 | +1 612 376 1000 | info@ten01 social.com 


TEN 01 


A SPIRIT AS EXPANSIVE AS THE LAND OF 10,000 LAKES 

Open daily 6:00am to 2:00am 
Social Hour Monday - Friday 4:00pm to 6:00pm 


Hilton 
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the fitting room 



A boutique curated with 
local MN clothing, jewelry and 
other accessories, offering an 
intimate shopping experience. 


316 West 38th Street 
Minneapolis, Minnesota 55409 
612-345-7391 

thefittingroommpls.com 

oo 


DID YOU SAY 

FREE WEEK? 


CYCLE CROSSFIT 
YOGA STUDIO 



THEFIRMMPLS.COM 

612 . 377.3003 


THEFIRM 


will have five-plus flavors instead of 
two or three.” But some stuff is staying 
the same, too: “For sure, everything 
we have in White Bear, well have in 
Whittier,” Reid said earlier this year. 

That means their show-stopping cin¬ 
namon rolls are now dangerously 
accessible to Twin Cities vegans: As 
of October 1, they’re open Sunday 
through Thursday, and the doors stay 
open until 10 on Fridays and Saturdays. 

2409 Lyndale Ave. S., Minneapolis 
612-213-3020, veganeast.com 

You'll find Cambo¬ 
dian comfortfood 
and one of the New 
York Times'favorite 
Twin Cities dishes at 
Kolap 

BY AAROHI NARAIN 

In the 1860s and 70s, the Thomas- 
Dale neighborhood of Saint Paul was 
named “Froschberg,” or “Frog City,” 
by its primarily German and Polish 
population, thanks to its ubiquitous 
marshes and swamps. 

Today, although it’s still referred to 
colloquially as Frogtown, the area 
is home to a unique restaurant strip 
that evokes the diverse flavors of 
Southeast Asia and East Africa. With 
Flmong, Vietnamese, and Somali 
immigrants, among others, settling 
the area in the past few decades and 
opening up establishments of their 
own, today’s Frogtown presents 
gastronomic adventures and palate- 
widening possibilities. 

(And on a shoestring budget, to boot.) 

Cambodians, too, have found a 
home in Frogtown. Fleeing violence 
wrought by the brutal regime of the 
Khmer Rouge, most arrived in the 
United States as refugees in the late 
1970s and ‘80s. There are approxi¬ 
mately 8,000 Cambodians living in 
the state of Minnesota, and last year, 
as the national debate on immigration 
raged (as it continues to today), here 
in the TC metro it was the Cambodian 



CALL NUMBER. GET TACO 


IINNEAPOUS' OLDEST 
LIVERY RESTAURANT. 


lOpfl TO 11PM - EVERY DAMN 01Y 

MIDTOWN GLOBAL MARKET 

60 EAST LAKE STREET - EAST ENTRAjlC 
TACOCATMN.COM 
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BOOTLEGGER 
BREWING KOMBUCHA, 
FAVORED BY 
DISCERNING YETI 
EVERYWHERE. 

Organic. ?Ruz£y. Siejkeshing. 


Find us at a tap room near you, 
or at any of our locations throughout 
Minnesota. 

bootleggerkombucha.com 





i 




\ Truly, authentic 

Mexican Cuisine & 
Specialty Margaritas! 


Live Music & Happy Hour! 

Located next to 
Parkway Theater, 
dinner & a show! 

oo© 

ELBURRITOMPLS.COM 
4820 Chicago Ave 
Minneapolis, MN 55417 



• • • 

• • • • 


701 MAINSTREET | HOPKINS, MN | 952.479.7516 | AMYSCUPCAKESHOPPE.COM 

©©(§)© 
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WORKING 

AMERICA 

AFL-CIO 


CAMPAIGN 

JOBS 

BUILD THE LABOR 
MOVEMENT 

GROW YOUR RESUME 
& CAREER 

FIGHT FOR ECONOMIC 
JUSTICE 


Field Organizer 
$15/hour to start HHj 
plus benefits 

APPLY NOW 

■■■■■ 612-331-5800 


TWIN CITIES 

TwinCities@WorkingAmerica.org 


Mill District 

!'d e n t a l 

NEW PATIENT OFFERS: 

$99 Exam 

X-Rays & Cleaning 

OR 

Free Whitening 

with Exam, X-Rays and Cleaning 

Limit one offer per patient. 

Offers cannot be combined. 



612.877.8886 • milldistrictdental.com 
1026 Washington Ave S #100 • Mpls 


community that took centerstage. 

It should come as no surprise, then, 
that one of Frogtown’s many gems is a 
Cambodian restaurant. Kolap, located 
on University and Dale, has been serv¬ 
ing stellar, down-to-earth Cambodian 
fare for more than a decade. 

Run by Mr. Saru Pen, who fled Laos 
via a refugee camp in the Philippines, 
Kolap is far from St. Paul’s best kept 
secret: The restaurant has been an 
enduring favorite for parties and ban¬ 
quets in the Cambodian, Laotian, and 
Hmong communities for years, and its 
sour soup was even declared the sin¬ 
gle-most delicious bowl of food in the 
Twin Cities by The New York Times’ 
Frugal Traveler. As a relative new¬ 
comer to the delightful cuisines of the 
Mekong and loyal customer of Kolap, 
I’m inclined to agree. 

While the menu contains standards 
like egg rolls, spring rolls, various kinds 
of fried rice, and noodle dishes, it’s the 
sour soup and Cambodian-style pork 
dip, in particular, that position Kolap 
among the Twin Cities’ best Cambo¬ 
dian restaurants. The sour soup is sun¬ 
shine in a bowl: nuggets of tender tila- 
pia, pineapple, and bitter melon swim 
in a tart broth infused with lime, lem- 
ongrass, and aromatic cilantro. Pair 
this with spicy prahok ktiss, a minced 
pork and pea aubergine dip laced with 
fish sauce and thinly sliced red chilis. 
Served with fresh veggies and hillocks 
of jasmine rice, the bold, earthy flavors 
of the dip complement the bright and 
fragrant soup—a satisfying meal best 
savored on cold days. 

With lilting Khmer tunes floating 
through the establishment from open¬ 
ing to close, a trip to Kolap may well 
be something of a pilgrimage for 
people of Cambodian descent living 
in Minnesota—a chance to (re)connect 
with one’s heritage. But for the deeply 
familiar and unacquainted alike, the 
food at Kolap is pure nourishment for 
the soul. 



HOUSE OF COMEDY OFFERS A COMPLETE MENU WITH 
APPETIZERS, ENTREES, DESSERTS AND OUR SIGNATURE 
PLATTERS FOR SHARING. SELECT OUR “DINNER & SHOW” 
PACKAGE FOR A FULL COMEDY & DINING EXPERIENCE. 


PURCHASE TICKETS ONLINE AT 

houseofcomedy.net 


R.icJz SnowUm'd- 

HOUSE OF 
COMEDY 


LEVEL 4 EAST MALL OF AMERICA • 952.858.8558 


SONDER SHAKER 



Cocktail Lounge & American Kitchen 


The SONDER SHAKER is a modem craft cocktail lounge 
with an open kitchen concept, serving the best dishes 
and drinks from across the range of American cuisines. 


KOLAP 

601 N. Dale St., St. Paul 
651-336-6108; kolaprestaurant.com 


130 E Hennepin Avenue Minneapolis, MN 55414 612-353-6557 

OPEN 7 DAYS A WEEK Sun-Thu: 4:00pm-12:00am Fri-Sat: 4:00pm-l:30am 
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$5 OFF 

Your Food purchase 
of $25 or more 

Expires 12/30/18 

Doesn't include gift cards. Liquor excluded from this offer. 
Not to be combined with other offers. 

Mounds View • 763.784.7350 




Family Fun Pack 

Includes 1.5 hours of bowling for up to 
6 people, a pitcher of soda & shoes. 
$34.99 MON-FRI 5PM 
$54.99 FRI-SUN 5PM 

Expires 12/30/18 

Not to be combined with other offers. 

Mounds View • 763.784.7350 


2200 Mounds View Blvd | Mounds View, MN 55112 | 763.784.7350 
HOURS Mon-Thu 1 lam-11 pm • Fri 1 lam-lam • Sat 9am-1am • Sun 9am-11pm 


www.mermaidminnesota.com 


* * 

Americlnri 

BY WYN DHAM 


WE’VE GIVEN YOUR STAY A MAKEOVER! 

Welcome to the Americlnn Hotel & Suites Mounds View, Minnesota. 

We know there’s no place like home, but with our newly updated furnishings, 
room decor, flat screen TV’s and cozy Serta® Perfect Sleeper beds, 
the Americlnn Mounds View will feel like your home away from home. 

2200 Mounds View Blvd | Mounds View, MN 55112 | 763.786.2000 


www.americinn.com/hotels/mn/moundsview 



1136 Grand Ave • St< 
651-348-6291 
easonedSpecialtyFo 


. xt&&sSL$$Wf. 

Uniquely different by giving 100% of sales 
back to local makers. Open year-round! 


We connect 0 

local foods & their make 

to you! 





WINERY 

AWARD-WINNING WINE • BEER ON TAP • SPECTACULAR FOOD • UNFORGETTABLE EVENTS 




BISTRO 

Serving delicious, inspired dishes crafted with care 
using local ingredients whenever possible. 


Seasonal menu items and specials added often - 
see what’s new today! 


www.CrowRiverWinery.com • 320-587-2922 


Q 


West of the Twin Cities in historic Hutchinson 
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^(mdcha^tecL in ^inne/xp^liA, Winn. 

hippop-popcorn.com 


Dilly Dally Gift Shop 

• ••••••• 



St Paul & MN Souveniers 
Barware - Stationery 
Funky Gifts - Home Decor 
Women’s Clothing 
Bath & Body - Candles 
Books - Jewelry - Baby 

| Fim-Fimliy Gifts & Clothing 

261 West 7th St - St. Paul 

dillydallygiftshop.com 


New in Uptown , 
Brim has bountiful 
bowls and beautiful 
BdeMaka Ska views 

BY STACY BROOKS 

A long-vacant spot on West Lake 
Street with a postcard view of Bde 
Maka Ska has a new tenant: Brim, a 
counter-service restaurant owned by 
Kate and Patrick Sidoti, a husband- 
and-wife team who met while jogging 
around the nearby lake. 

“This is a community-based neigh¬ 
borhood,” says Kate. “So we’re doing 
something a little different: We’re a 
quick-service restaurant that’s con¬ 
nected to the community like a full- 
service restaurant.” 

“We’re a vibrant, healthy option for 
people who love the lake. We live 
down the street, and this is how we 
cook at home,” Patrick adds. 

How the couple cooks at home might 
be on a different level than the rest of 
us. Kate, who trained at the Natural 
Gourmet Institute in New York City, 
owned a catering company in Park 
City, Utah, where she expanded and 
developed her health conscious, plant- 
based recipe repertoire. 

The menu she’s developed for Brim 
is structured around bowls built on 
a base of greens or grains, with the 
familiar fast-casual pick your protein 
and add some toppings format. You 
can either build your own or pick from 
a list of six signature options, including 
a sticky rice bowl with a poached egg, 
smoky pulled beef and chipotle, and a 
plant protein grain bowl. 

Brim isn’t going to be your jam if 
you like to compartmentalize your 
plate. While the ingredients are well- 
executed (especially the sous vide 
poached egg, cauliflower goat cheese 
gratin, and spicy cucumbers), they 
don’t really pop alone—the magic 
happens when you combine them, 
scooping up a little bit of this and a 
little bit of that to craft a perfect bite. 
For example, a bit of cauliflower goat 
cheese gratin was best when paired 



DINNER & 
SHOW 
PACKAGE 

Friday-Saturday 

$33 per person 

Includes a $16 pasta or entree, 
a ticket to the show, and 
preferred seating 


acme 


COMEDY CO. 


Dana Gould Nov. 15-17 


708 N. 1st Street | Minneapolis | 612.338.6393 | www.acmecomedycompany.com 



INDEPENDENT ★ LOCAL * ORGANIC * GOOD FOOD * HIGH VIBES 


n 




V 


NICOLLET 2 EAST 26™ STREET 612.872.7575 


NORTHEAST 700 CENTRAL AVENUE 612.354.7947 


THEBADWAITRESS.COM if#© 
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100+WAFFLES, 
COFFEE, BREAKFAST, 
LUNCH, & BAKERY 

Gluten free & gluten free vegan waffle options are available! 

THE B9ZZ 

- CofH{ee,& - 

(g) buzzcoffee_cafe f buzzcoffeeandcafe 




Smiles are powerful. 
Protect yours. 

Individual dental plans starting 
at $32 per month. 

Learn more at DeltaDentalMN.org 
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Creating a buzz 
around 

the Twin Cities 
since 1996. 


locally-roasted coffee 

/ all day breakfast 
and lunch 

§ ~ '■ T«*f J?#8S|§ 

_ «iV3r- ' "•r^.J 

Hopkins Shakopee 

1206 Mainstreet 222 1st Ave East 
(952) 938-9056 (952) 426-3848 

munkaibeans.com 


with a few tender shreds of pulled 
brisket and some kernels of corn. The 
brussels sprouts in the sticky rice bowl 
are fine, but they become something 
glorious when you dip them into the 
yolk from that poached egg. 

There are plenty of satisfying vegetar¬ 
ian, vegan, and gluten-free options on 
the menu—but unlike many restau¬ 
rants, they aren’t denoted with any 
sort of symbol. “I hope people come in 
open to all dietary needs,” says Kate. 
“It’s just good food, a well-rounded 
way of eating.” 

That way of eating includes plant- 
based proteins like sage white beans 
and baked tempeh, a dairy-free 
cashew chipotle aioli, and grass-fed 
beef. The grain-free “Brim Bread” 
muffins are made with almond and 
coconut flours. While you won’t mis¬ 
take them for the wheat-based vari¬ 
ety, they do have a pleasantly plump, 
soft texture, with a familiar flavor from 
flecks of rosemary. 

Desserts are made in-house and are 
gluten-free and naturally sweetened. 
The almond butter chocolate cherry 
cookie was a nice flavor combination, 
but the dry, crumbly texture was a 
letdown. On the other hand, the date 
cake was a comforting slice of choc¬ 
olate-glazed nostalgia—it tastes like 
something your mom would make for 
company, and we never would have 
guessed it was gluten-free. 

The food’s homey vibe is carried 
through to the restaurant’s decor: 
Bowl ingredients are served from a 
row of Le Creuset Dutch ovens, and 
the soothing pink and teal color pal¬ 
ette urges you to settle in and linger. 
Accordion doors face Bde Maka Ska, 
positioned so that diners can watch 
the sun set over the lake. 

“This part of town is special to us,” says 
Patrick. “I hope people have a positive 
experience here, for years to come.” 

BRIM 

7 728 W. Lake St., Minneapolis 
612-261-0506; brimrestaurant.com 


All Aboard! 

Minneapolis’ Only Conveyor Belt Sushi 




SUSHI TRAIN 


CONVEYOR 

SERVICE 


Sushi Train Entrance 
1200 Nicollet Mall 


Hours & Reservations 
sushitrainusa.com 
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Restaurant | Lounge | View 


505 West Superior Street 16th Floor • Duluth, MN 55802 
218-722-VIEW (8439) • www.jjastorsrestaurant.com 


C^ ee p u |ut^' 

At JJ Astor in the Radisson Hotel. 
Minnesota’s last rotating restaurant. 
New chef. New Management. 

Same view . New perspective. 



Open Daily 11:00AM-9:00PM 

300 Snelling Ave S, Suite A | St. Paul, MN 55105 | 651-698-1448 

www.rahmn.online 



I STRAIGHT 

bourbon 

L whiskey 
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BOURBON 


* ELEVENTHS SPIRITS ^ 

Thursday 5-9 • Friday 5-10* Saturday 4-10 

■ HWEUS.COM 

704 Minnehaha Ave E. St. Paul MN 55106 
651-771-1875 ~ www.11wells.com 






















Twin Cities 


Ballet 


DECEMBER 6-9, 2018 



BACK BY POPULAR DEMAND! 



LIVE MUSIC BY 


JANUARY 11-13, 2019 



AMES CENTER 


12600 NICOLLET AVE • BURNSVILLE « 
FREE PARKING 


MN 


TICKETS TwinCitiesBallet.org 
& I N F 0 952-452-3163 



This activity is made possible by the voters of 
Minnesota through a Minnesota State Arts Board 
Operating Support grant, thanks to a legislative 
appropriation from the arts and cultural 
heritage fund. 















“THE PLACE FOR STEAK” 


3600 North Snelling Avenue 
Arden Hills, MN • 631.633.9613 

Open Monday Tuesday, Wednesday 
from 1 lam-3pm for Lunch 
and from 3 pm- 10pm for Dinner 

Open Thursday, Friday, Saturday 
All Day from 1 lam-10pm, Closed Sundays 


A Twin Cities original... 


Since 1936 


Founded 60 rears ago, 
Linder's Prime Steak House 
is a second-generation, 
family owned and operated 
traditional steak house. 


Finalist for 
Best Steak in the 
Twin Cities 

by City Pages Readers! 




1958-2018 


www.theplaceforsteak.com 












